


















































































































































































































Influence of the Temperature of the Grinding Roll in the Polishing Mill
 on the Quality of Polished Rice
Tomochika Mizuma
︿Abstract﹀
　　Using a testing rice mill for sake brewing, this study examined the influence of the temperature 
of the grinding roll in the polishing mill on the quality of polished rice. As a result, we observed 
that if rice is polished with a high roll temperature, the temperature of the rice sharply increases, 
causing vaporization and, consequently, increasing the rate of rice cracking. This phenomenon 
interfered with rice polishing's prime objective, which is to remove unwanted ingredients, and 
reduced the quality of the polished rice. Further, we studied the influence of the brown rice's 
temperature, which can be manually controlled during polishing, and clarified that it is a major 
factor determining the quality of the polished rice; it not only increases the rate of rice cracking, 
but also influences the shape of the polished rice. In view of the above results, to produce high-
quality polished rice, we believe that it is effective to: (1) set the grinding roll temperature as low as 
possible, and (2) set the temperature of the brown rice to low if there is no other choice but to use 
grinding rolls at a high temperature.
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